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U,$.  DEPARTMENT  DP  AGRICULTURE 

Agricultural  Marketing  Service 

Dairy  Division  Washington,  0.  C. 


S.  D.  A. 


RODUCTS  INSPECTIOOIRVICE  FORI 


What   It   Is 

A  special  USDA  service  for  buyers  for 
restaurants,  hotels,  hospitals,  steamship 
lines,  and  various  institutions,  both  pri- 
vate and  governmental. 

WHO  PROVIDES  IT  — 

Inspection  and  Grading  Branch,  Dairy 
Division,  Agricultural  Marketing  Service, 
U,  S.  Department  of  Agriculture,  through 
area  offices  =-  -  see  list  on  last  page. 

What   It   Does 

Assures  buyers  of  getting  dairy  products 
of  the  quality  they  specify. 

Provides  certification  by  trained  impar- 
tial Government  graders  that  buyer's  con- 
tract specifications  have  been  met. 

(The  service  operates  on  a  fee  basis. 
Depending  on  contract  terms,   either  sup- 
plier or  purchaser  may  assume  the  nominal 
cost.) 

How    to    Utilize   the  Service   -   -   - 

In  drawing  up  purchase  specifications, 
include    statement    that    delivery    will    be 
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subject    to    inspection    by    a   USDA   dairy 
products  grader.  If  requested,  graders  will 
assist    in    developing    buying    specifica- 
tions. 

Competitive  bids  may  then  be  obtained 
and  contracts  let  to  low  bidders. 

The  grader  will  check  any  kind  of  dairy 
product  for  contract  specifications. 

Products  for  which  there  are  USDA  grade 
standards  are  usually  purchased  by  grade. 
These       include      butter,      natural  cheese 
(Cheddar  and  Swiss),  and  dried  milks. 

BUTTER   -  -  may   be   ordered  in  bulk, 
prints,  or  patties.  Official  grades  are  U.  S. 
Grade  AA,  A,  B,  and  C. 

CHEESE  (Cheddar  and  Swiss)  -  -  may 
be  ordered  by  type  of  cure  desired,  **cur— 
rent,"  **medium,**  or  **aged.*' U.  S.  grades 
for  Cheddar  cheese  are  the  same  as  for 
butter.  Grades  for  Swiss  cheese  are  U.  S. 
Grade  A,  B,  C,  and  D. 

OTHER  NATURAL  CHEESE  (Roquefort, 
Blue,  Muenster,  Cottage,  etc.)  AND  PRO- 
CESS  CHEESE may  be  ordered  on  a 
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''Satisfactory  Quality"  basis.  They  will 
be  inspected  for  condition,  flavor,  and 
desirable  characteristics  for  type. 

DRIED  MILKS  (whole,  nonfat,  or  butter- 
milk) —  —  can  be  ordered  in  official  grades 

of  U.  S.  Extra  Grade  or  U.  S.  Standard 
Grade.  Grading  includes  determination  of 

percent    of    butterfat,    moisture,    scorched 

particles,    solubility    index,    acidity,    and 

bacteria    count.     Other    analyses    will  be 

conducted  if  called  for  in  specifications. 

OTHER  DAIRY  PRODUCTS,(such  as 
ice  cream  mixes,  evaporated  milk,  malted 
milk)  for  which  no  U.  S.  grades  exist  -  - 
may  be  purchased  on  specification  and 
checked  for  factors  specified. 


'X 


S.  ij    A 


5^ 


RODUCTS  INSPECTION  SERVICE  FOR  QUANTITY  BUYERS 


what   It   Is 

A  special  USDA  service  for  buyers  for 
restaurants,  hotels,  hospitals,  steamship 
lines,  and  various  institutions,  both  pri- 
vate and  governmental. 

WHO  PROVIDES  IT  — 

Inspection  and  Grading  Branch,  Dairy 
Division,  Agricultural  Marketing  Service, 
U.  S.  Department  of  Agriculture,  through 
area  offices  -  -  see  list  on  last  page. 

What   It   Does 

Assures  buyers  of  getting  dairy  products 
of  the  quality  they  specify. 

Provides  certification  by  trained  impar- 
tial Government  graders  that  buyer's  con- 
tract specifications  have  been  met. 

(The  service  operates  on  a  fee  basis. 
Depending  on  contract  terms,  either  sup- 
plier  or  purchaser  may  assume  the  nominal 
cost.) 

How    to   Utilize   the  Service   -  -  - 

In  drawing  up  purchase  specifications, 
include    statement    that   delivery    will    be 


subject  to  inspection  by  a  USDA  dairy 
products  grader.  If  requested,  graders  will 
assist  in  developing  buying  specifica- 
tions. 

Competitive  bids  may  then  be  obtained 
and  contracts  let  to  low  bidders. 

The  grader  will  check  any  kind  of  dairy 
product  for  contract  specifications. 

Products  for  which  there  are  USDA  grade 
standards  are  usually  purchased  by  grade. 
These       include      butter,     natural  cheese 
(Cheddar  and  Swiss),  and  dried  milks. 

BUTTER may   be  ordered  in  bulk, 

prints,  or  patties.  Official  grades  are  U.  S. 
Grade  AA,  A,  B,  and  C. 

CHEESE  (Cheddar  and  Swiss) may 

be  ordered  by  type  of  cure  desired,  "cur- 
rent," "medium,"  or  "aged."  U.  S.  grades 
for  Cheddar  cheese  are  the  same  as  for 
butter.  Grades  for  Swiss  cheese  are  U.  S. 
Grade  A,  B,  C,  and  D. 

OTHER  NATURAL  CHEESE  (Roquefort, 
Blue,  Muenster,  Cottage,  etc.)  AND  PRO- 
CESS CHEESE may  be  ordered  on  a 


"Satisfactory  Quality"  basis.  They  will 
be  inspected  for  condition,  flavor,  and 
desirable  characteristics  for  type. 

DRIED  MILKS  (whole,  nonfat,  or  butter- 
milk) —  —  can  be  ordered  in  official  grades 
of  U.  S.  Extra  Grade  or  U.  S.  Standard 
Grade.  Grading  includes  determination  of 
percent  of  butterfat,  moisture,  scorched 
particles,  solubility  index,  acidity,  and 
bacteria  count.  Other  analyses  will  be 
conducted  if  called  for  in  specifications. 

OTHER  DAIRY  PRODUCTS,(such  as 
ice  cream  mixes,  evaporated  milk,  malted 
milk)  for  which  no  U.  S.  grades  exist  -  - 
may  be  purchased  on  specification  and 
checked  for  factors  specified. 


How  the  Service  Works 

THe  supplier  notifies  the  nearest  AMS 
Dairy  Division  area  supervisor  when  he  is 
ready  to  fill  the  order. 

The  grader  checks  the  proposed  delivery 
to  determine  if  it  meets  contract  specifi- 
cations. 

The  grader  stamps  each  item  or  package 
with  the  official  grade  or  special  inspec- 
tion stamp.  He  seals  the  entire  order  and 
stamps  the  sealing  tapes,  too.  Then  he 
stamps  the  bill  of  lading  or  shipping  label 
to  show  that  the  order  has  been  properly 
filled. 

The  grader  issues  a  certificate  stating 
that  he  has  examined  the  products  listed 
for  grade,  condition,  and  other  specifica- 


tions  such  as  weight  at  the  time  and  place 
indicated. 

If  any  items  offered  to  fill  a  contract  do 
not  meet  specifications,  grader  will  note 
omissions  on  the  bill  of  lading  or  invoice 
that  he  stamps. 

The  buyer  checks  his  order  when  delivered 
to  make  sure  that  stamped  sealing  tapes 
are  intact. 

Area   Offices 

Inspection  and  Grading  Branch 
Dairy  Division 

Agricultural   Marketing  Service 

•Dairy  Inspection  and  Grading 
Room  801-139  Centre  Street 
New  York  13,  New  York 

•Dairy  Inspection  and  Grading 
536  South  Clark  Street 
Chicago  5,  Illinois 

•Dairy  Inspection  and  Grading 
302  Gorham  Building 
Minneapolis  3,  Minnesota 

•Dairy  Inspection  and  Grading 
711  U.  S.  Appraisers  Building 
630  Sansome  Street 
San  Francisco,  California 


\ 


fill 


.^- 


